a 


Lovely to look at... lovelier to eat! 


\ *1 cup lukewarm milk 


Mix together . V4 cup sugar 


1 tsp. salt 
Yq cup soft shortening 
Crumble into mixture. . . . 1 cake compressed yeast (**or 1 pkg. dry granular 
yeast) 
Stir until yeast is dissolved. 
Stirin. ......... . 1 egg (or 2 egg yolks plus 1 thsp. water) 
Mix in, first with spoon, 
then with hand .... . 3Y2to 3% cups sifted GOLD MEDAL “Kitchen-tested”’ 


Flour, adding in 2 additions, using the amount 

necessary to make dough easy to handle 
Turn dough onto lightly floured board, cover and let stand 10 minutes to tighten up, 
then knead until smooth and elastic. Round up and place in greased bowl. Cover 
with damp cloth and set to rise at 85° until double in bulk . . . about 2 hours. Punch 
down dough. Round up and set to rise again until not quite double in bulk. . . 
about 45 minutes. Punch down dough. Round up on board, cover and let rest 15 
minutes. Cut into pieces the size of walnuts and form into balls. Roll each in melted 
butter (using ¥ cup in all). Then in a mixture of 34 cup sugar, 1 tsp. cinnamon, \4 cup 
finely chopped nuts. Place one layer of balls in well greased deep 9-in. tube-center pan 
so they barely touch. Sprinkle with half of 14 cup seeded raisins. Add another layer of 
balls, sprinkle the remaining raisins in crevices, pressing them in slightly. Cover 
with damp cloth and let rise at 85° until double in bulk . . . 45 minutes. 
Bake 35 ro 40 minutes in quick moderate oven (375°). Immediately loosen from pan with 
spatula, Invert pan so butter-sugar mixture runs down over it. To serve, break apart. 
*If raw milk is used, it should be scalded and cooled to lukewarm. 


**I£ dry granular yeast is used, follow the pkg. directions. Or, add to 14 cup luke- 
warm water and let stand 5 minutes without stirring. Stir thoroughly before adding 
to liquid mixture in recipe. Subtract the 14 cup water from total liquid in recipe. 


COMPANY LUNCHEON IN SPRING TIME 


Clear Tomato Soup Toasted Crackers 
Golden Ham Pie 
Frozen Peas Molded Cranberry Salad 
Extra Cheese Biscuits Lemon Meringue Pie 


__ Coffee 


Apple Pie .. . with Apple Pyequick 


Get tart, full-flavored pie apples in every season! 
Apple Pyequick gives you the equivalent of 2 lbs. of 
choice apples—peeled, sliced, quick-dried . . . plus 
spice and pie crust mix. Here’s all you do: 


Pour the flavory apple slices into bowl. Add water 
to restore freshness. 


Add water to pie crust mix; roll out. 


Sweeten the apples; pour juicy filling into crust. 
Top with pastry; bake. 


Time 14 minutes from package to oven! 


"ake real old-fashioned apple SEE BIG SPECIAI. OFFER ON OTHER SIDE 


